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Good Strong Ale and Small Beer, 


In the greateſt Perfection, 24 


| 4 


For the Uſe of PRIVATE Fairs 3 
From a Peck of Malt to 60 dacht. 


Together with 


Di reAions for chuſing good Malt, Hops, Water, Brew- 
- ing-Veſſels, &c.—Cleaning and Sweetning Foul, 
Dirty, Muſty, or Stinking Caſks, Brewing Veſſels, 
&c.—Brewing Strong Beer, China Ale, and Alder. 
bury Beer, and to make excellent Purl. To make 
new Malt Liquor drink Stale; with Directions for 
n. All the molt proper Time fog, Brewing. 
To which is added, TI 
Tbe Method of en a Cheap and Wholeſome Beer, 
from Treacle or _ Being much berter. 
Drink than the Small Beer uſually Told, though j 
will not coſt one third the Price; beſides which it 
is ſo caſy to make, that a Child of Ten Years of 
Age may learn to do it in "hee Minates. ES 
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Home Brewed B E E R. 


Hope the following ealeulation vil be 
thought a ſufficient apology for publiſh». 


B. C | HIER 
B One buſhel of Malt vin males fl gallons 


ol ſtroog Beer or Ale, and twelve gallons of 
9 ſmall Beer. ene 2 
Now ſtrong Beer coſts, if bought: at. tha 
. 8 at leaſt Tbreepende baltg denn 
a, er quart, which is Fourteen-pence per 


wit both in ſtrength and meaſure) one Penn 

' quart, or a groat a gallon, -—--.+ :; 

Sia gallons o f ſtrong Beer at Fourteen- 
pence 1 2 e 5725 


Ws 


5 And twelve gallons of ſmall Beer at N 


. Fourpence, F . 


. . 9 „ 11% 
3 855 5 80 that Six gallons of ſtrong, and twelve 
8 ſmall Beer, will coſt Eleven Shillings; on 


| * the contrary, one buſhe] of Malt in ge- 
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And one pound of . 9 
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of Eleven; for- your trouble of Brewin ng, Ge, 
a very valuable conſideration to ſome Fami- 
et in theſe Times, ken all the neceſſary 

Articles of Life are ſold at ſuch an extrava- 
gant Price. Beſides the advantage of know - 
ing what you drink is really good and nour- 
iſſniag : which! is more than can in general. 
f beſſad of the Liquor that is purchaſed ready; 
brewed to your hands, 

Note. I haye-not added the Coals, as the 
ſale of the grains, yeſt, &c. will fully pay for 
them, The malt I have fer down ata full 
price; and few people uſe more than three 
quartets of a pound of hops, and ſome half 
a. pound ; and beſides that ſmall Beer is ge- 
neratly retailed out at five farthings per quart. 

As to the Treacle Beer, I ſhall ſay very He - 
tle; but ler it ſpeak for itſelf, only this, it is 
preferable, to that fold at the Chandlers' 
Shops in London; I am perſuaded they 
would have more cuſtom if they were to ſell 

it inſtead of the rot- gut ſtuff, impoſed on 
them by their Brewers under the name of 
ſmall Beer; and with this advantage too, 
Lice may make ir themſelves — . the 

rice. e F 


* 2 , * R Ian , oY * 1 a 4 a : 1 
* #- a be v4 $4 #7 , 


& * = 


#T*HIS Book being intended princi- 1 
| © pally for the uſe of private families, it 
will de neceſſary to begin with Directions. 
hoot iba 40 1 20 3 „ 1 70 | 25 
MAL IT is choſen by its ſweet ſmell, "i 


5 mellow taſte, full flower, round body and _— 
_ thin ſkin. There are two ſorts. in general 
9 uſed, the pale, and the brown; the former 


|} _ 1s moſt uſed in gentlemen's houſes, and pri- 
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vate F Te They in ak bie | 
houſes, as ſeeming to go further, and make 
the liquor high coloured: Others again mix 
one third brown with two thirds pale; but 
this depends upon the liking of the drink- 
ers. The ſweeteſt Malt is that which 1s 
dryed with coak or cinders. . 

In grinding it, ſee that the mill be clean 
from duſt, cobwebs, &c. and ſet ſo as to 
cruſh every grain without grinding it to 
powder; for you had better have ſome ſmall 
grains flip through untouched than have the 
whole ground too ſmall, which will cauſe ir 
to take together, ſo as you cannot get the 
goodneſs ovt of it. 


E Hops, : 
HOPS are chalk by their. blake green 


colour, ſweet ſmell, and clammineſs, wh 
rubbed between the hands, 8 pe | 


3 
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of water for Breving, - | 


| WATER out of rivers or ries; is the 
beſt, except polluted by the melting of ſnow 
or land water from clay or plowed _ 
Snow water will take near one fifth 

more of malt to make the beer good. If 
you have no river water, a pond that has a 
bottom | not over muddy, and is fed A a 
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ſpring will BIR for the ſun will 1 ah 


rarefy it. Very hard water drawn from a 
deep well, into a wide ciſtern or reſervoir, 
and expoſed to the air or ſun, in two or 
three days has been brewed with ſucceſs, by 
the addition of malt. Rain water comes 
next to river for brewing, in ſhort, all water 
that will raiſe a lather with Tay is 9505 ON 
| brewing, 


Of the Brewing veſſels. 


10 a copper: that holds 36 gallons, hy” 

5 maſh- tun ought to be at leaſt big enough to 

contain fx buſhels of malt, and the copper 

- of liquor, and room for maſhing or ſtirring 

it: The under back, coolers and working 

tuns, may be rather fitted for the conve- 

niency of the room, than to a particular 

ſize; for if one veſſel be not ſufficient to 
hold your liquor, you may take a ſecond. 


Of clegning and ſweetening Caſks 10 
Brewing Veſſels. | 


IF a caſk, after the beer is drank out, be 
well ſtopt to keep out the air, and the lees 
remaining in it till you want to uſe 1t again, 
you will need only to ſcald it well, and take 
care of the hoops before you fill it; but if 
air gets into a foul empty caſk, it will con- 
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track an ill tne in Sieht of ſcalding. A 


| handful of bruiſed pepper boiled in the wa- 
ter you ſeald with, will take out a little 


muſly ſmell; but rhe ſureſt way is to take 


out the head of the caſt, and let the cooper 


ſhave and burn it a lietle, and then ſcald it 


for uſe; if you cannot conveniently have a 


cooper to the caſk, get ſome ſtone lime, and 


put about three pound into à barrel, (and 


proportionally to ſmaller or bigger veſſels) 
and put to it about fix gallons of cold wa- 
ter, bung it up, and ſhake it about for 


ſome time, and afterwards ſcald it well: or 
for want of lime, take a linen rag, and dip 


it in melted brimſtone, and faſten one end 
to the bung, and light the other, and let it 
hang on the caſk. You muſt give it a little 
air, elſe it will not burn; but keep in as 
much of the ſulphur as you can. Scald it 
afterwards, and you will find no ill ſmell. 

If you have new caſks, before you fill 


them, dig places in the earth, and lay them 


half their depth with their bung holes 


downward, for a week; and after well ſcald- 


ing them, you may venture to fill them. 
Another way to proceed, if your brewing 


veſſels are tinged with any ill ſmell, is to 


take unſlacked lime and water, and with an 
old broom ſcrub the veſlel whilſt the water 
is hiſſing, with the lime; and afterwards 
take 4 this lime and 8 away, and put 


freſh 


\ 
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freſh water into the veſſel, and throw ſome 
bay or common falt into each, and let it 
ſtand a day or two; and when you come to 
brew, ſcald your veſſels, throw into them a 
little malt- duſt or bran; and this will not 
only finiſh their as... but 0 Raw 
from leaking. 
But ſince there is ſo much trouble i in get- 
ting veſſels ſweet after they have been ne- 
glected, you ought to make all thorough 
clean after brewing, and once a month to 
ll your veſſels with fair water, and let ir 
off again in two or three days, : | 


of Maſhiog or raking your len 


suprosk you take ax buſhels of walt, 
and two pounds of hops, and would make of 
it one barrel of ſtrong and two barrels of 
ſmall beer. F 

Hear your firſt copper of Howe for 
_ maſhing, and ſtrew over it a double handful 
of bran or malt; by which you will ſee 
when it begins to boil; for it will break and 
curl, and then it is fit to be let off into the 
math. tun, where it muſt remain 'till the 
ſteam is quite ſpent, and you can ſee your ; 
face in it, before you put in your malt; and 
then you begin to maſh, ſtirring it all the 
while you are putting in the male: but keep 3 
ek om Hull a buſhel dry, which al oy 
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: to Key Wiertn Peg "DO you. have Jong . 
ſtirking it, which will be as ſoon as you have 


well mixed it with the n, and en 
it from clodding. 5 


frer the dry malt i is laid on, cover your 8 
maſh-tun with the ſacks or cloths, to pre- 
vent loſing any ſpirit of the malt, and let it 
fo remain for two hours. Mean while have 
another copper of liquor hot; and at two 
hours end begin to let off your firſt wort 
into the under-back. Receive a pailful of 
the firſt running, and throw it again upon 
the malt. You will find that the malt has 
ſucked up half of your firſt copper of liquor; 


and therefore to make up your quantity of | 


wort for your ſtrong beer, you muſt gra- 
dually lade but of the ſecond copper, and 
ſtrew bowl after bowl over the malt, giving 
it time to ſoak through, and keeping it run- 


ning by an eaſy ſtream, till you perceive you 


have about forty gallons, which in boilin 
and working will be reduced to thirty-ſix. 
If you throw into the under-back (whilſt. 
you are letting off) about half a pound of 
hops, it will preſerve it from ORs: 
growing ſour or ropy. 
Your firft wort being all run off, you 


muſt ſoften the tap of the maſh-tun; and 


take a copper of hot liquor for your ſecond 
maſhing, ſtirring up the malt as you did at 


: firſt, and then cover it cloſe for two hours 


more, 


— 


* | | 
wbre⸗ Me while you. fill ybur coppet - 
> With the firſt wort, and boil it with the re- 

mainder of the two pounds of hops, for an 


(8: N 


hour and' a hl and then lade 1 it 211 into the 


coolers. „ | 
Contrive to receive the Hope in a bert 
Vaſker, or thin woollen bag that is ſweet 


and clean ; then immediately fill your cop- 
per with cold liquor; renew your fire under 


it, and begin to let off your ſecond ' wort, 


throw a handful of hops into the under- 
back, for the ſame reaſon as before: you 


will want to lade a few bowls full of liquor 


oyer the malt to make up the copper full of 
ſecond wort; and when you have enough, 


faſten the tap and maſh a third time after 
the ſame manner, and cover it cloſe for ano- 


ther two hours; and then charge your cop- 
per with the ſecond wort, boiling it for an 
hour with the ſame hops. 

— By this time you may ſhife your firſt wort 
wo of the coolers into a working-tun, to 


make room for the ſecond” wort to come 
into the coolers; and then your copper be- 


ing empty, you may heat as much liquor as 


will ſerve you to lade over the malt, or, by 


this time, rather grains, to make up your 
third and laſt copper of wort, which muſt 
de bottled with the ſame hops over again; 


and then your coolers are diſcharged of your 
ſecond wort, to make room for the third: 


and 
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and when they are both of a propef cool-» 
neſs, they may be put Re belore 8 
ſer them a working. 8 

If you woold extract almoſt all che ds: 


'neſs of the malt in the firſt wort, by way of 
making October beer, you muſt: begin to let 


off ſoon after you have maſhed, (by a ſmall 
ſtream) and throw it upon the malt again 
pail after pail, for an hour, ſtirring it fre- 
quently in the mean time, and then let it all 
run off, by a very ſmall ſtream. But when . 
you have your quantity of ſtrong beer, you 
muſt proceed in "your” etc e as 


defote. 


During the time of ſhifting your Kquord 
dut of the copper, it is of conſequence to 
take care to pteſerve it from receiving da- 
mage by burning: you ſhould always con- 
trive to have the fire low, or elſe to damp it 


at the time of emptying, and be very 2 05 


alen to 


uin freſh liquor. 


of Working the Liquor. | 45 5 


IN this. regard muſt be had to hk feta 
Wine naturally. grows warm in worki 2 
therefore in mild weather it ſhould be cold 
before it be ſet on, but a little warm in cold 
weather. The manner of doing it is, to put 
ſome good ſweet yeſt into a hand- bowl or 
pisein. Oy a little warm wort; then yo 

| tne 
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three days together. 


beat in the reſt, 8 they repeat as often 


tn) 


the hahd-bowl to ſwim upon the wort in the 
working-tun, and in a little while it will 


work out, and leiſurely mix with the wort; 


and when you find the yeſt is gotten hold of 


the wort, you mult look after it frequently 


and. if you perceive it begins to heat and 
ferment too faſt, lade ſome of i out into 
another tub; and when grown cold, it may 
be put back again; or if you reſerve ſome of | 
the raw wort, you may check it leiſurely, 
by ſtirring it in with a hand-bowl. The 


cooler you work your liquor, the better,, 


provided it does but work Well. 
If you happen to check it roo much, you; 


may forward its working, by filling a gallon 


ſtone bottle with boiling water, cork it, 
cloſe, and put the bottle into the working- 


tun. An ounce or two of powdered ginger. 


will have the ſame effect. 1 

There are variety of methods in manag- 
ing liquors whilſt they are working. In T 
North they beat the yeſt of Strong Beer and 
Ale once in two or three hours, for two or. 


This they reckon makes the drink more 
heady, but withal hardens it fo as to be 
drinkable in two or three days; the laſt day 
of beating it in, (ſtirring the yeſt and beer. 
together) the yelt, as it riſes, will thicken ; 
and then they take off part of the yeſt, 2 


* 


3 


"TRE 
as it riſes thick; and when it has done 
working, they tun it up, fo as it may juſt 
work out of the barrel, F TY 
Others again do not beat it in at all, but 
let their ſtrong drink work about two days, 
or *till they ſee the ferment is over; and 
then they take off the top yeſt, and either 
by a tap near the bottom, let it off fine, or 
elſe lade it out gently, to leave the ſediment 


— 


and yeſt at the bottom. This way is proper 


for liquor that is to be drank ſoon; but if it 


be to keep, it will want the ſediment to feed 


upon, and may probably grow ſtale, unleſs 
you make artificial lees : This you may 
make of a quart of brandy, and as much 


flour of wheat or beans as will make it into 
_ dough; put them in lumps into the bung- 


hole as ſoon as it has done working. Or 
elſe take a pound of the powder of oyſter- 
ſhells, or of fat chalk, and mix it with a 
pound of treacle or honey, and put it in 
ſoon after it has done working. | 

It would add to the goodneſs, as well as 


fining of your malt liquor, if you took two 


quarts of wheat or beans, and make them 
very dry and criſp in an oven, or before the 
fire, and boil them in your firſt copper of 
wort. They would ſtrain off with your 
hops, and might be put with them into the 


ſecond copper. 


Of 
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II is moſt defirable to have beer fine of 
itſelf, which it ſeldom fails to do in due 


time, if rightly brewed and worked; but as 
diſappointments ſome times happen, it will 

Ivory ſhavings boiled in your wort, or 
hartſhora, ſhavings put, into your caſk juſt 


Mary to know what to do in ſuch. 


before you bung it down, will do much 1 


wards fining and keeping your liquor from 

F rr 
| Ifinglaſs is the moſt common 
oſe of in firing all ſorts of liquors ; they firſt 
beat it well with, a hammer or mallet, and 
lay it io a pail, and then draw off about two 
gallons of the liquor to be fined upon it, 
and tet it ſoak tuo or three days; and wl.en 
it is ſoft enough to mix with the liquor, 


TP > 


* 


they take a whiſk, and ſtir it about *till it is 
All of a fetment, and white froth; and they 


frequently add the whites and ſhells of about 


2 dozen eggs, which they beat in with it, 


and put all together into the caſk: then 
with a'flean mop-ſtick, or ſome ſuch thing, 
ſtir the whole together; and then lay a cloth, 
or piece of paper over the bung-hole, till 
cloſe, in a few days it will fall fine, 

+ : C 2 | « But 


the ferment is over; and then bung it up 


Of the fining of Malt Liquors, 
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But if you. want to fine only a ſmall 


| - quantity, take half an ounce of unſlacked 


"IG L = . , 4 * 
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hme, and put it into a pint. of water, and 
ſtir it well together, and let it ſtand for two 
or three hours, or till the lime ſettle to the 
bottom; then pour the water off clear, and 
throw away the ſediment ; then take half an 
ounce of iſinglaſs cut ſmall, and boil it in 

the lime water till it diffolves; then let it 
Hool, ang pour it into the veſſel, &. 

cot Recovering and Preſerving Malt Li- 


* 


der, will greatly affect your beer, and often 


\ STORMY weather, but eſpegislly chun- 


T7 


ferments it, though brewed ſix months before. 
In ſuch weather you ſhould examine your 
cellar, and draw your vent pegss and Where 
$5 perceive it upon the fret, draw out the 
ung, and let it remain ſome days till you 
are ſure it is quiet, *Tis a fault to be toa 
haſty in bunging up liquor; it had better be 
a week too long out, than ſtop an hour too 
ſoon. Were it not for preſerving the co: 
lour of the liquor, ſome cherry. brandy 
thrown into the bung-hole would ſtop it 


from fretting. „ I nt io 
If your ſtrong beer grows flat you. may 
quicken it by drawing off one gallon out of 


"very den. an DAHL ICI. n e de 
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of honey, as you bail Ter and when, 


is cold, put it 160 the reſt and ſtop it cloſe. 
= 5 of the juice af the herb hore« 
hound, ftrained into 4 pitcher of ſtale. beer, 
(and cover it cloſe for 150 bours) will make 
it drink like new, _ 


Or, if vou would bottle beer that i 15 ſtale 


and flat, you ſhould contriye to do it when 
| you have liquor working in your tun; and 


eave room in every PURE Tr 152 the ener 6 
them up wit 


tity of a coffee cup, an 
new drink ont of the tuo, and cork them, 
and in three days it will be very briſk, and 
drink pleaſant; but you muſt not moe 4 * 
keep it Bath or it will burſt the | 9 05 


Oft the Seaſon for drein. 8 


A ſeaſon for N cerpi beer i 

certainly belt before Chriſtmas, ela 
your malt is in perfection, not having oo 
to contract either a muſty ſmell, uk. or 
weavels, (an inſect that cats out the heart of 
the malt), and the waters are. then ſeldom 
Wine with ſnow ;. and then four pounds of 
hops will go as far as five in the ſpring of 
the year: For you myſt incteaſe in the, 
quantity of 1985 as you draw towards ſum- 
mer. But, in ſhort, eee 
as much as you can for brewing, and if yo 
1 a kindly cellar beſides to 3 
iquor 
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Hor in, that vill not be c affected by 
extremity of heat or cold, you may reaſon- 
ably ex ev great facisfaQtion in your brews, 


ery. 
Avoid as much as poſſible brewing. in 
hot weather; but if you are neceſſitated to 


brew, make no more than for N. gi al- 
ing, for i it will not keep. AL 


To make Elderberry Beer) or been. 


— 


TAKE a hogſhehd, of the firſt and: en 


wort, and boil in the ſame one . buſhel of 


pitked Elderherries, Full ripe 3 ſtrain olf, 
and when cold, work the liquor ia the hogſ- 


head, and not in an open tun or tub; and 
after it has lain in 1 ent a a year, 


bottle it; and it will be a moſt rich drink, 


which they call Etßulum; ind has often 
been preferred to Port- vine, for its Pleaſant. 
raſte, and healthful-quality, * 

N. B. There is ho occaſion for the uſe 
of ſügar in this operation; becauſe the wort 
has ſtrength ard ſweetneſs enough in itſelf to 


anſwer that end; but there ſhould be an in- 


fuſion of hops added to the liquor, by way. 


f preſervation and reliſh. 


Some likewiſe hang a ſmall bag of bruiſed 
ſpices” in the veſſel. You may make 'a' 


white Ebulum with Pale malt, and w hits 
Elderberries,'- * © 
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To. make improved 5 — 1 
ſome Purl. | 


2 


7 3 pa Bo two dozen, 


gentian-root ſix pounds; calamas aromati- 


cus (or the ſweet flag root) two pounds; a 
pound or two of galien-gale- root; horſe- 
radciſh one bunch; orange peel dried, and 
juniper - berties, each two pounds; ſceds or 
kernals of ſeville-oranges cleaned and aryeds 
two pounds. 


Theſe being cut and bruiſed, put them 


into a clean butt, and ſtart your mild 
brown, or pale beer upon them, ſo as to fill 


up the veſſel, about the beginning of No- 


vember, and let it ſtand till the next ſeaſon; 
and male it thus annually. | 


To brew Strong Beer. 


TO a need of beer take two buſhels of 
wheat juſt cracked in the mill, and ſome of 
the flour ſifted out of it; when your water 

is ſcalding hot, put it into your -maſh-vat, 
chere let it ſtand 'till you can ſee your face 
in it; then put your wheat upon that, and 
do not ſtir it; let it ſtand two hours and a 
half; then let it run into a tub that has two 
paund of hops in it, and a handfull of roſe- 

mary flowers; and when it is all run, put it 
7 into 
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into the copper, and boil it two hours; then 


ſtrain it off, ſetting it a cooling very thin, 
and ſettting it a working very cool; clear it 


very well before you put it a working; put 
a little yeſt to it; when the yeſt begins to 
fall, put it into your veſſel, put in a pint of 
whole wheat, and ſix eggs; then ſtop it: 


Let it ſtand a year, and then bottle it. 
A good Table-Beer may be made, by 


maſhing again, after the preceding is drawn 


off; then let it ſtand two hours, and let that 


run, and maſh again, and ſtir it as before; 
be ſure to cover your maſhing-vat well; 
mix the firſt and ſecond running together. 


'To make China Ale. 
TO fix gallons of Ale, take a quarter of 


a pound or more of china root, thin ſliced, 


and a quarter of a pound of coriander ſeeds, 
bruiſed; hang theſe in a tiffany, or coarſe 
linen bag, in the veſſel, till it has done 
working ; and let it ſtand fourteen days be- 
fore you bottle; though the common ſort 
vended about town, is nothing more. at 


beſt than ten ſhilling beer, put up in ſmall 


bottles, with a little ſpices, lemon-peel and 
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To make Ale, 95 any daher liquor, that” is 
71 00 pen e or Tweet, drink ſtale. 0 5 
Nes 80 this to the advantage of dea, 
put to every quart of Ale, or other liquor, 
10 or 12 drops of the true ſpirit of ſalt, and 
let them be well mixed together, which they 
will ſoon do it by the ſubtile ſpirits pene- 
trating into all . 255 have their A 
220 mae , ee 
| re recover four Ale, gn Nag 
t SCRAPE fine chalk a pound, or he = 
quantity | of - liquor requires, more; Put 5 1 
into a thin bag ii into the Ale. „ 9 
Jo recoyer liguor that is wraed bad. 2 1 
IF any liquor bs pricked or fading; p put 2 
to it a Jictle ſyrup of 7 05 and let it ferment 1 
with a little barm, which will recover it; 1 
and when 1 it is well ſettled, bottle jr up, put 1 


in a clove or two, with a lump of loaf bl _ 


pb Directions for Bottling. = 


rob muſt have firm corks, boiled in 
er or grounds of beer; fill within an 
ach of the 8 reach, and beat i it in with 
VVV Ko mallet' 


4 F 
15 


2; I 
S 


non. 
— 
— n 


—— — 


HI ron —UU—ü—ů—Uä OI 


: —— " Pr ef 
n Bas * n y — 2 
MN ” 
X — > CELE ——— 
PX — - - 1 c- — — 0 


* pe 
—— — 


„ 


* — * 
* * 
CR OE” 
— 1 * 
„ Re - 
* af 
ot 
> 27 2 


— — 
— 


— — 
W ZW LEY > 
” — — — 1 2 - - g — — 
8 K 3 at 4 p 
we. 
- =_ — a — — — — 
— 
= 4 © „ -_— 5 — 
— ” * — * — s i — 
1 _ — 1 — 1 — ——— m * 
8 9 0 2 — cs 7 p - * 2 gd l 7 — "I —- 1 — — n, 5 * 
8 r . Ie TE os he th W — ä „ —_ 17 - 
* : " — 2 23 4 I PE ge. to 2 3 . A Lett n 3 Ws — K For 3 2 32 „ N 5 
; 2 I LOS * W * FOES * b y , , SET 0 E * 3 6 3 "fy . * e 
— * * 2 - 4 8 4 4 a+ 4 Loh. F 1 8 2 ** 
. , o 7 - 4 2 . „ A PRES = dh. & 7 
** * 5 by * F * 5 2 . 2 
4 . * . "2.80 er - , WW 
— — 5 2 = * 
2 ET 1 * 
b * 5 £ * . Fs 
2 p 


RA, 


( 22 ) 


4 allet then, with a ſmall beat wire, bind 


the neck of the bottle, bring up the ends, 


and twiſt them over Wich a pair of pitchers, 


Fo. 88 a tes of a hogſhead of Ale, 
Land: a AER of beer, of coaked malt. 


. ve. firike s malt not ground 


too 1 z put in ſome boiling water, to co- 


> 


| wi h the batm, which muſt 


ver the bottom of your mathing-vat, be 5 


you put in your malt; maſh it with more 


boiling water, putting in your malt at ſeve- 
ral times, that it may be fure to be all wet 
alike; cover it with a peck of wheat bran; 
then let it ſtand thus maſhed four hours 
then draw off three gallons of wort, 50 
ur it upon that you have maſhed; ſo let 
it ſtand half an hour more, till it runs 
clear; then draw 7 all — will run, and 
e two quarts of it to in to work. u 
10 8 be about a rd 
and a half; put ih the two quarts bf wort 
at three, times to the barm'; you need not 
ſtir it till you begin to put in the boiled 


wort; 


You will not have enough to fall your 
veſſel at firſt; wherefore you muſt pour on 
more boiling water, immediately after. the 
other has done running, till you | have 


enough to fill a quarter o 2 hogſhead'; and 


then pour on water for a — of beer. 
As 


y | „ put a. 1 
© thitd part into the boiler ; when it boils up, © 
take off the ſkum, which you may put - 
the grains for the ſmall beer: when 1 j $4: 
ſkummed; put in a pound. and a hal 
hops, having firſt ſifted out the ſeeds, then 
: Tos in all the wort, and let it boil two hours 


YL 


tid' a half, afterwards train into two cools 1 
ets, and let it fland to cool and 8 og "Ra 
put it to cool, a little at a time, to che rm. 5 1 
| and two quants of wort, and beat it well to- „„ 
ether: every time you put the wort in, be 2 Rar 
| | you keep the ſeitling out. 1 
Bauppoſe you brew early on bre © NES 
| morning, you may tun it at nine or no ä 
I Saturday morniagg. =— 
;  |- Do not fill your veſſel quite fall, bur . 
| "keep about three gallons to put in, when it „„ 
| has worked twenty four hours, which will! 
ö make it work again. 1 | 
: As ſoon as it hath done working, ſtop it i 
. up; put the drink as cool as you can * 5 ll 
5 | i 
| 


ther; thus it will work well. Eo 5 


Ke 1 0 make Treacle Beer. 


r 

„ BOIL two > quarts of water put into it 
ut one pound of treacle or molaſſes, ſtir them. 
8 together till they are well. mixed; then put | + TR 
5 fix or eight quarts of cold water to it, ang 
. > about a tea * e or """_ "= - 
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fi ing, mult in a banden bo 
of hops 7 of Evra for it to feed 1 
on, Ning when done e 
lot UU 
The above is the deſt and 
df making treacle Beer, though ſome people 
add Raiſins, Bran, Wormwood, Spices, ſuch 
wed Sc. as are in Seaſon but that is juſt 
you fancy. 15 i? . . b 3 | 8 3 * 
Indeed many pleaſant, cheap, and whole- 
Has drinks may be made from Þrin 
if they are bruiſed and boiled in Water, 
* Frescle is ddl. ng! 4 
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